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1 Gebackene Hauptmahlzeiten

1.1 Quiche

7

300g Mehl 1509+ Butter 1 Ei Salz

D
I

0000
20min, 180°C

4 Eier

Lauch

CCY <~—| Paprika

200g Kase

Pam

(2

0000

30min, 180°C

-8

pe

Schmant




1.2 Apfelstuten

1.2 Apfelstuten
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1 Gebackene Hauptmahlzeiten

1.3 Griellknodel
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2 Dips

2.1 Cream Cheese Dip
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